The biogenic amines content of various food has been widely studied because of their potential toxicity. This study aims at presenting data about histamine and tyramine content in some locally and imported soft, hard, and semihard cheese available in Alexandria markets throwing lights on its public health hazard. A total of 140 random cheese samples included a large variety of types of soft cheese (kareish, old cheese (Mish), Demietta), Semihard cheese, (Roquefort and Gouda), and hard cheese (Ras and Cheddar) as twenty samples of each were analysed for histamine and tyramine using high performance liquid chromatography (HPLC). Results showed that histamine and tyramine were detected in (35-55%) and (70-100%) of samples, respectively. All examined samples contained histamine level lower than the critical oral dose toxic to human (100 mg/100 g). Tyramine exceeded the dangerous dose for patients receiving MAOI, (6 mg) by the percentage of (30, 100, 60, 100, 50, 80, and 60%), respectively. Histamin concentration increased in the order of cheddar > Mish> Gouda>Demietta> Ras > Roquefort > Kareish cheese. Also, tyramine increased in these manner Roquefort > Cheddar > Mish > Demietta > Gouda > Kariesh. The highest level of histamine and tyramine (20.46±7.73 and 32.76±10.32 mg/100g) recorded in cheddar and Roquefort cheese, respectively but the lowest level showed in kareish cheese (4.02±1.74 and 7.12±3.75 mg/100 g) of histamine and tyramine, respectively.
INTRODUCTION
Tyramine histamine, putrescine, cadaverine, phenylanine, spermine, and spermidine are generally considered to be the most important biogenic amines occurring in cheese (Joosten, 1988;  Stratton et al., 2000) (10) (11) . The most notorious food borne intoxation caused by biogenic amines are related to histamine.
Histamine at levels usually exceeding 1000 mg/kg has been implicated with certain food intoxications such as scombrotoxicosis (Taylor and Speckhard 1984) . (12) or the cheese syndrome (Taylor et al., 1982 , Summer, et al., 1985 . (13) (14) (15) 
MATERIAL AND METHODS

Sample materials
A total of 140 random cheese samples (24) and Vale & Gloria, (1997) . (2) 50 g of ground sample was extracted with 5% trichloroacetic acid (TCA) 3  75 ml using a warning blender. Each blended mixture was centrifuged and the clear extracts were combined. The value was adjusted to 250 ml with TCA (5%) solution.
The equivalent of 2 g of sample as the TCA extract (10 ml was made alkaline by adding 1ml 50% sodium hydroxide and then extracted with n-butanol/chloroform mixture (1:1 v/v) 3  5 ml. The combined organic phase after addition of an equal of n.
heptane (15 ml) was extracted with several potions of 0.02 (1ml each) and the aqueous extract was dried using current of air.
Derivatives formation and determination
The dansyle derivatives of biogenic amines were formed by adding saturated sodium bicarbonate solution (0.5 ml) to the residue (dry film) stoppered and carefully mixed using vortex mixer, then carefully adding 1 ml dansyle chloride solution (500 mg in 100 ml acetone) and mixed thoroughly. After standing for more than 10 hours at room temperature, the densyl amines were extracted by adding 15 ml Detector : UV-Vis at 254 nm.
Column : reversed phase: C18 shin pack.
CLC. ODS, 0.15 m  6.0.
Injection : 10 ml of standard solution (as derivative) or sample was injected into HPLC apparatus. Tables (1-3 (30) , El-Sheshnagui, 2006 (31) , De Borba and Rohrer, 2008), (29) . and Vale and Gloria , 1995) . (34) .
RESULTS AND DISCUSSION
The Lower level of tyramine in soft cheese (Kariesh and Demietta) in comparison to hard cheese may be due to short ripening period required for production and rapid increase in pH of cheese which would decrease tyrosine decarboxyelase activity, (Vidaud, et al., 1987 , Leuschner, et al., 1998 and El-Mossalami, 2003 . (35) (36) (37) In general, the achieved data were nearly in accordance with El-Mossalami, (2003) . (37) (15) and Neamat-Allah (1997). (39) From another point, our results were in contrast with (Prete et al., 1979) , (40) (45) , ElLeboudy (1995) (34) , and Neamat-Allah (1997) (39) . Other researchs conducted by ElZyat and El-Bagoury, 1988) (43) , and Vidaud et al., (1987) . (35) had indicated higher level of tyrammine in Demietta, Roquefort, Ras, and
Chedder cheese than those recorded in this study in contrast with lower level of tyramine recorded by . (15) Amines particularly histamine and tyramine presence in food at high levels could be great public health hazards.
Although there is no regulatory limits for histamine and tyramine in cheese, our study showed that all investigated samples contained histamine below 100 mg/100 g.
The critical dose of oral histamine has been suggested to induce toxic response in humans (Treptow and Askar, (1996) . (47) . Analysis of cheese for histamine,
